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Subject:     "ITews  ITotes  from  Washington."    Items  of  practical  interest  to  women, 
gathered  from  the  IT.  S.  Department  of  Agriculture. 

— oooOooo — 

Beginning  today,  we're  going  to  have  a  new  program  on  Saturday.    A  globe- 
trotting friend  of  mine,  at  present  in  Washington,  has  promised  to  send  us  a 

5kly  account  of  what  she  hears  and  sees  in  the  capital  city  —  that  is,  things 
of  special  interest  to  homemakers. 

Here  is  her  first  letteri 

"Do  you  like  spicy  Virginia  ham,   cold  breast  of  chicken,  hot  Maryland 
biscuits,  little  frosted  cakes,  and  strawberry  ice  cream?    Then  you  should  be  a 
dietitian,   so  you  could  have  attended  the  Seventeenth  Annual  Meeting  of  the  Ameri- 
can Dietetic  Association.    That's  what  they  had  for  lunch,  the  first  day  of  the 
convention.    And  then  they  had  a  grant  banquet  (not  the  same  day),  with  music  by 
the  United  States  llavy  Band. 


"But  I'm  supposed  to  be  sending  you  an  account  of  the  serious  side  of  life 
in  Washington  —  so  just  forget  about  the  Virginia  ham  and  hot  biscuits  —  and 
the  United  States  Uavy  Band  

"I  know  you'll  want  to  hear  about  some  of  the  special  dietetic  meetings. 
Doctor  Louise  Stanley,  Chief  of  the  Bureau  of  Home  Economics,  the  nation's  17ura.be r 
One  Housekeeper,  told  what  the  Bureau  does  for  you  and  me  and  the  rest  of  the 
28  million  homemakers  in  the  TTnited  States. 

"Another  talk  you  would  have  enjoyed  was  about  food  fads  and  freak  diets. 
Doctor  Martin  Rehfuss  of  Jefferson  Medical  College,  Philadelphia,  told  us  that 
the  food  faddists  have  existed  almost  since  the  original  apple  e-pisode  in  the 
Sarden  of  Eden,  and  that  they'll  be  with  us  as  long  as  some  people  fall  for  gold 
bricks.     I  took  that  to  mean  practically  forever. 

"ITow,   if  you've  been  reading  about  the  so-called  dangers  of  eating  starches 
and  protein  foods  at  the  same  meal,  let  me  tell  you  what  Doctor  Rehfuss  told  the 
dietitians.    He  has  conducted  over  a  thousand  experiments,  to  find  out  the  t ruth 
aoout  the  digestion  of  different  foods  in  the  human  stomach.    And  he  has  found  no 
scientific  reason  for  the  notion  that  an3T  normal  person  shouldn't  eat  protein  and 
starchy  foods  together  whenever  he  pleases.    Of  course,  you  know  that  we  eat 
proteins  and  starches  together  every  day  —  whenever  we  eat  beans  or  peas  or 
peanuts,  or  wheat  bread  or  rye  bread. 
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"Doctor  BeMuss  also  mentioned  the  inconsistent  people  who  declare  they 
never  would  eat  seafood  and  milk  together  —  and  then  order  Lobster  Hewburgh  or 
oyster  stew.    Or  maybe  they  say  it's  bad  for  the  digestion  to  drink  water  with 
meals  —  and  then  order  another  glass  of  iced  tea. 

"'As  physicians,'  said  Doctor  HeKfuss  —  I  wrote  this  down  so  I'd  get  it 
word  for  word  —  'As  physicians,  we  object  to  the  teaching  of  dietary  untruths, 
half  truths  and  ab so lut e  lies,   and  we  strongly  object  to  propaganda  which  is 
based  on  nothing  but  some  individual  experience.    The  time  is  ripe  to  raise  a 
voice  in  the  wilderness  against  the  modern  tendency  to  dietetic  short  cuts  and 
fallacies  which  seriously  cut  down  the  resistance  of  the  individual,  permit  latent 
diseases  like  tuberculosis  to  flourish  afresh,  and  to  seriously  lessen  the 
resistance  of  the  individual  so  that  he  is  a    prey  to  every  sort  of  infection. 1 

"Bemember  that  —  if  you're  ever  tempted  to  take  up  with  a  dietary  fad. 

"A  talk  of  special  interest  to  me  —  because  of  my  recent  visit  to  Japan  — 
was  that  given  by  Helen  Pond,  of  St.  Luke's  International  Hospital  in  Tokyo. 
Hiss  Fond  told  us  that  two  types  of  food  are  served  in  the  hospital,  Japanese 
food  for  native  patients  and  American  food  for  the  others.    All  the  ward  patients, 
however,  have  Japanese  food  only.     If  you  are  a  ward  patient,  you  always  have 
pickles  for  breakfast  —  three  pickled  plums  which  are  very  sour,  bitter,  and 
salty.    The  plums  are  taken  green  from  the  tree  and  pickled  in  brine.    The  rest 
of  your  breakfast  —  after  the  plums  —  might  be  hot  soup  made  from  soybean  paste, 
followed  by  spinach,  and  rice  flavored  with  soybean  sauce.    Ho  water  to  drink  — 
soup  or  tea  makes  v.-p  the  liquid  part  of  the  diet.    There's  no  separate  cup  for  the 
tea.    You're  supposed  to  eat  all  your  rice,   so  that  the  tea  can  be  served  in  your 
rice  bowl.     Sometimes  the  tea  is  poured  on  top  of  the  last  serving  of  rice. 

"That  reminds  me  of  the  suki-yaki  dinner  I  had  in  Tokyo  —  not  at  St.  Luke' 
hospital,  but  in  a  Japanese  tea-room  on  C-inza  street.     (However,  that's  another 
story,  and  has  nothing  to  do  with  the  dietitians'  convention.) 

"You've  talked  so  much  about  home  canning  this  fall  --  you  should  have 
heard  Professor  Tanner  of  the  University  of  Illinois.    He  told  us  how  dangerous 
it  is  to  use  the  unsafe  water- bath  and  oven  methods  of  processing  string  beans 
and  corn  and  peas,  and  meats.    Professor  Tanner  says  the  water-bath  and  oven 
methods  are  dangerous  and  wasteful  for  all  non-acid  foods.    The  only  method  to  use 
cn  non-acid  foods  is  the  st earn  pressure  method.    Dr.  Lotiise  Stanley  says  the  same 
thing,   in  the  government  bulletin  on  Home  Canning  —  the  bulletin  published  by  the 
Department  of  Agriculture. 

"Another  good  talk  was  given  by  Emma  Hahm,  who  has  charge  of  a  restaurant 
in  YTashington  —  a  restaurant  noted  for  its  delicious  food.    One  of  Miss  Hahm' s 
pet  theories  is  that  if  we  had  good  food  —  only  fresh,  wholesome  food,  freshly 
prepared,  in  every  home  and  public  dining  place  --  many  of  our  physical  ills  and 
discords  would  disappear,  domestic  relations  would  improve,  and  crime  would  be 
reduced  to  a  minimum.    That's  Hiss  Hahm' s  idea. 
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"Sorry  my  time  is  up  —  but  you  told  me  to  write  no  more  than  three  pages, 
and  here  I  am  at  the  end  of  page  three.    By  the  time  you  get  this  I'll  "be  attend- 
ing the  meetings  of  the  American  Country  Life  Association.    Miss  Grace  Ery singer, 
Senior  Home  Economist  of  the  Extension  Service,   is  Chairman  of  the  Rural  Home 
Conference,  and  she's  invited  me  to  attend  the  meetings.    More  about  that  later. 
Goodbye  —  until  next  Saturday. 

And  she  signs:     "Faithfully,  Your  V/ashington  Correspondent." 

That's  all  of  our  report  from  Washington.    I  hope  our  correspondent  in 
the  capital  city  will  tell  us  about  the  Rural  Home  meetings  some  time. 

Anyway,   I'll  be  with  you  again  next  Monday. 

•iHHf 


